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Scope

This procedure applies to the export from Australia of any wine despatched in a
container larger than 20 litres, forming all or part of a consignment greater than 100
litres. Compliance with this procedure is required in order to fulfil the general conditions
for export under AWBC reg. 6(1)(c).

Introduction

This procedure is an integral component of the Industry’s risk management plan. It is
designed to control the potential for wine to be substituted, oxidised or contaminated
during transit and thus contributes to the maintenance and development of Australia’s
reputation for wines of quality and integrity. Aspects of this procedure also protect the
consigner in the event of a dispute with the shipper or consignee over the quality, purity
or quantity of wine shipped off shore in bulk.

Responsibility and authority

The licensed exporter is responsible for ensuring the requirements outlined in this
document are met. Inspectors of the Australian Wine and Brandy Corporation have the
authority to audit the loading and despatch process in order to ensure compliance with
this procedure (Section 44 Part V11 AWBC Act (1980)). The licensed exporter must,
when requested, supply the AWBC with the name of the suitably qualified person
engaged to supervise the loading operation (the “Supervisor”).

Procedure

1. Wine Preparation
It is essential to ensure that wine for shipment in bulk is in good condition prior to
loading.

Oxygen
Dissolved oxygen level must be controlled for all non-fortified wine.

i. It may be necessary to sparge the wine with food grade Nitrogen or
Carbon Dioxide prior to and/or during preparation. Hoses should be
purged with inert gas prior to use. Tank filling should be performed in
such a manner that oxygen pick-up is minimised.

i. Dissolved oxygen levels should be measured at the completion of wine
preparation using suitably accurate equipment. The recommended
maximum dissolved oxygen is 1.5 m g/l. A record of this analysis must be
retained.



Microbial stability
Non-fortified wines with greater than 2 g/l residual sugar or 0.2 g/l malic acid can
potentially undergo undesirable changes in transit due to microbiological agents.
i.  Appropriate filtration must be carried out. Pumps, hoses, filters and other
wine preparation equipment must be adequately sanitised.
ii.  Prior to loading, wine meeting the criteria for potential microbial
degradation should be assessed for microbial stability. For such wines
evidence of microbial stability must be provided upon request.

Organoleptic status

It is good practice to ensure that the wine is in sound condition prior to loading.
i.  Prior to loading, the wine should be tasted by a suitably qualified person.
ii.  Arecord of this assessment must be retained.

Wine Chemistry status
Chemical analysis of product prior to loading must be carried out.
i.  The following analyses must be carried out prior to loading.
1. Alcohol
2. Total Acidity and pH
3. Free and Total SO,
4. Residual Sugar
Other analyses such as colour, cold/heat stability, metals, ascorbic acid
etc are highly recommended.
ii.  The results should be compared against agreed standards. Records of
analysis must be retained.

Samples

It is recommended that pre-loading hold back samples are taken for reference in
the event of any dispute. Chemical analysis of product prior to loading must be
carried out.

i.  Samples should be taken in glass bottles of 187 mls minimum size and
sealed with a non-cork closure. These samples must be taken at the last
possible point upstream of the container loading eg from the outlet of any
in-line filtration that is carried out during loading.

i. Samples must be retained by the consigner for at least 6 months.
Samples must be identified in a way that links them to both the wine batch
and the bulk shipment to which the wine batch is allocated.

Pre-shipment approval
A formal pre-shipment approval must be carried out.
i.  Areview of the microbiological, wine chemistry and tasting results should
be carried out by a suitably qualified person.
ii. If the wine meets criteria for shipment, a signature or other suitable
releasing process must be recorded against the wine batch.



2. Container inspection and preparation

Container status
It is essential that the container is sound and free from contaminants.

i.  The Supervisor must sight and retain a copy of a certificate of cleanliness
for each container loaded. The supervisor should also inspect the
container to enure:

1. Freedom from taint or odour
2. Freedom from traces of water, detergents, sanitising agents
and previous cargo
3. Integrity of seals and general soundness.
ii.  Arecord of container approval must be retained.

Flexible containers

Must be made from inert material suitable for wine contact. The material must
provide adequate protection against oxygen ingress to ensure the maintenance
of wine quality during transit. Appropriate measures must be taken to protect
against contamination from volatile compounds (eg TCA) during transit.

3. Container inspection and preparation

Oxygen
It is important to exclude oxygen from non-fortified wine during loading.

i.  The container should be filled in a way that minimises oxygen pickup,
using processes such as inert gas cover and low turbulence pumping.

ii. Dissolved oxygen testing should be carried out at the completion of filling
to verify that the oxygen content of the product remains below the
recommended maximum of 1.5 ppm. A record of this analysis should be
retained.

Temperature
Wine temperature at filling is important as wine in bulk can expand and contract.
i. Itis recommended that wine is filled into bulk tankers at between 15 and
20° C.
i.  The temperature of filling should be recorded for each container.

Ullage
Some containers require ullage or headspace to accommodate expansion and
contraction during shipment.
i.  Bulk containers should be positioned on a level surface prior to filling.
The ullage should be appropriate for the container configuration. If
possible, the ullage space should be purged with inert gas prior to sealing
the container.
i.  The ullage space should be recorded for each container.

Volume
An accurate measurement of shipment volume must be carried out.

i.  Volume must be measured either by use of a calibrated flowmeter, a
calculation based on the net shipment weight and wine density or
accurate dipping.

ii.  The volume of each shipment must be recorded.



Seals
Pilfer-proof seals must be applied to each container.

Samples

Further holdback samples must be taken directly from the tanker at the
completion of loading. If the wine is potentially subject to microbial degradation,
these samples must be taken in a way that does not threaten microbial integrity.
Samples should be sent to the consignee for comparison with wine in the tanker
at unloading.

Chemical and organoleptic status
It is highly recommended that the chemical and organoleptic status of the wine is
verified at the completion of filling.

Traceability

Records must be taken and retained of the container number, the volume
despatched, the seal number, the product code and the tank from which it was
drawn.

Shipping Arrangements

It is recommended that shipment to the consignee follows as direct a route as possible,
avoiding delays, transhipping and other potential opportunities for interference or
degradation of the product.

Australian Wine and Brandy Corporation & Winemakers Federation of Australia

Document Authorised by Steve Guy 28 February 2002




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


